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SOUPE DU JOUR 8 SALADE MAISON 6
Soup of the Day House Salad
RILLETTE DE PORC 10 SALADE D'ENDIVES AU BLEU 12
House Made Preserve Pork € Smoked Bacon Belgium Endive Salad with Walnuts ¢ Blue Cheese
ASSIETTE DE CHARCUTERIE 14 ASSIEITE DE FROMAGE 14
Prosciutto, Saucisson ¢ Pdté Mix Cheese Plate Selection
SOUPE A L’0IGNON 8 SALADE SAVOYARDE 13
Onion Soup Butter Lettuce with Tomme de Savoie, Apple
¢ Hazlenuts
/ LES ENTREES N
*KOBE BEEF HAMBURGER 14 *COTE DE PORC GRILLEE 16
Kobe Beef, Brie, Caramelized Onions served Grilled Pork Chop in Extra Virgin Olive Oil, Lemon,
with Fries Garlic € Herbs
C0Q AU VIN 15 CONFIT DE CANARD 14
Braised Chicken with Bacon in Mushroom Sauce Duck Leg Confit with Lentilles du Puy
*ONGLET A L’ECHALOTTE 16
Hanger Steak in Shallot Sauce .
STEAK FRITES GRILLE
BOEUF BOURGUIGNON 15
Braised Beef Stew in Red Wine Sauce *ONGLET 2
*SAUMON & LA CREME 16 Hanger Steak
Wild Salmon in Lemon Creme Fraiche ¢ Chives *ENTRECOTE %
RAVIOLIS AUX ARTICHAUTS 15 Ribeye Steak
Artichoke & Mascarpone stuffed Ravioli with Choice of
\Artichoke Lemon White Wine Sauce Truffle Butter, Anchovie Butter or Beurre Maitre d'Hotel Y.
HARICOTS VERTS 1 MOULES AU BLEU DE GEX 14
Green Beans Mussels in Blue Cheese Cream Sauce
PUREE MAISON 6 MOULES AU PASTIS 14
Mashed Potatoes Mussels in Pastis €¢* Creme Fraiche
FRITES h MOULES MARINIERES 14
French Fries % Mussels in Onion, Celery and Thyme 0
MERGUEZ 8
Spicy Lamb Sausage J k
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LES DESSERTS WEDNESDAYS
. . THREE COURSE DINNER FOR §27
(C:E?;:fegful:ge { DINE OFF OUR REGULAR MENU AND CHOOSE ONE
APPETIZER, ONE ENTREE, AND ONE DESSERT FOR $27.
TARTE AU CITRON 6
Lemon Tart Specials, Steak Frites, Charcuterie and Cheese plates
TARTE TATIN 7 are eXCluded.
Warm Apple Tart
DESSERT DU JOUR 8 SUNDAYS
Special Dessert
PROFITEROLES AU CHOCOLAT 9 WINE SPECIAL
Ice Cream filled Puffed Pastries with ENJOY BOTTLES OF WINE FOR 50% OFF WHEN YOU
Warm Chocolate Sauce JOIN US FOR DINNER. FOOD PURCHASE
CHOCOLAT POT DE CREME 1 MUST BE MADE T0 RECEIVE WINE SPECIAL.
Rich Chocolate Custard
) ] \ Special Events are subject to change. K
@5 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of food borne illness. E@
?‘k JNJ

20% gratuity will be added to parties of 6 or more.



